
White Wine 

Chardonnay, Ch. St. Michelle  $11/$37 

Pinot Grigio, Ecco Domani   $10/$33 

Sauvignon Blanc, Brancott Marlborough $12/$40 

Moscato d’Asti, DOCG, Placido  $9/$32 

Riesling, Auslese, Kreusch, Mosel  $10/$33 

Prosecco, DOC Treviso, Moletto  $9/$32 

Red Wine 

Brownstone Merlot    $11/$37 

Cabernet Sauvignon, Murphy-Goode $11/$37 

Pinot Noir, Robert Mondavi   $11/$37 

  Private Selection   

Rose, Rabble, Paso Robles   $11/$37 

May we start you off with a beverage*... 

 Bottles & Cans 

Budweiser  $6.00 

Bud Light  $6.00 

Pabst Blue Ribbon $6.50 

Michelob Ultra  $6.00 

Miller Lite  $6.00 

Coors Light  $6.00 

Corona   $6.00 

Labatt Blue  $6.50 

Heineken  $7.00 

Modelo  $6.00 

Michelob Ultra NA   $6.00 

Draft 

Guinness Stout 

Smithwick’s Irish Ale 

Saranac Blueberry Blonde 

Common Roots Good Fortune IPA 

Fiddlehead IPA 

Cooperstown Bambino Amber Ale 

Stella Artois Belgium Lager 

Common Roots Lager 

Sam Adams Seasonal 

Blue Moon 

1911 Original Hard Cider 

Rotating Brew—ask your server 

All Draft Beer 

$8.00 Pint 

$6.50 Glass 

BEER 

 WINE 

 

MOCKTAILS—Non Alcoholic 
Corliss Cooler- Mango puree, Strawberry Puree, Lime Juice and Club Soda    $9.00 

Farmer’s Orchard - Peach Puree, Blood Orange Puree, Lemon Juice, Honey and Club Soda $9.00 

Whipple Fizz– Blueberries Muddled, Mint, Simple Syrup, Lime Juice, topped with Club Soda $9.00 

* All alcoholic beverages inclusive of tax 

High Noon  $6.00 

Twisted Tea  $6.50 

Surf Side  $6.00 

Fountain Drinks 

Coca-Cola, Diet Coke, Sprite, Ginger Ale, Root Beer,  

Iced Tea, Lemonade 



SPECIALTY COCKTAILS 
Strawberry Lemonade– Tito’s Vodka, Simple Syrup, 

Fresh Muddled Strawberries, Finished with Lemonade 

and a Lemon Wheel  $11 

Old Fashioned– Knob Creek Rye, Bitters, Orange, 

Simple Syrup in a rocks glass with a Maraschino Cherry 

$12 

Peach Bellini– Moletto Prosecco with Peach Puree 

Served in a Champagne Flute with a Lemon Twist  $11 

Gin & Tonic– Tanqueray Gin, Elderflower Liquor, 

Tonic with a Lime Wedge  $10 

Main Street Mule– Grey Goose Vodka, Saranac Ginger 

Beer, Simple Syrup, Lime Juice, served in a Copper Mug  

$13  (add Cucumber, Raspberry, Blueberry ) 

Rum Runner– Coconut Rum, Dark Rum, Pineapple, 

OJ and a drizzle of Grenadine, Served in a High Ball Glass 

Topped with a Maraschino Cherry  $12 

French Connection– Grey Goose Vodka, Chambord 

and Pineapple Juice, Served in a Martini Glass with a 

Twist of Lemon  $14 

Classic Margarita– Tequila, Triple Sec, Sour Mix with 

a Salt or Sugar Rim and a Lime Wedge $12 

AFTER DINNER DRINKS 

Wallie’s Whiskey Sour– Springbrook Hollow 

Adirondack Bourbon, Simple Syrup, Lemon Juice, Bitters 

with a Lemon and a Cherry  $12 

Mowry Park Punch– Malibu Rum, Raspberry Vodka, 

Pineapple Juice, Raspberry Puree, Cranberry Juice and 

OJ  $10 

Hugo– Prosecco, Elderflower Liquor, Club Soda, Mint 

leaves and a Lime Garnish $11 

Aperol Spritx– Prosecco, Aperol, Club Soda and an 

Orange Slice $11 

Corliss Smoke– Mezcal, Triple Sec, Lime Juice, 

Pineapple Juiceand Simple Syrup served on the rocks $12 

Witches Garden– Cucumber Vodka, Lime Juice, 

Elderflower Liquor and Simple Syrup, served in a Martini 

Glass $13 

The Country Club– Makers Mark Bourbon, 

Pomegranate Juice and Lemonade, served on the Rocks  

$12 

Battenkill Mojito– Bacardi Rum, Lime Juice, Simple 

Syrup, Mint Leaves and Club Soda $11 

Coffee Martini– Tito’s Vodka, Coffee,  Kahlua and Bailey’s, served in a Martini Glass  $12 

Espresso Martini– Tito’s Vodka, Espresso, Kahlua, splash of Bailey’s, Simple Syrup, served in  a Martini Glass $13 

Sweet Dark & Dreamy– Vanilla Vodka, Dark Crème de Cacao, Bailey’s Irish Cream, Served in a Martini Glass with 

Chocolate Drizzle  $13 

Limoncello Velvet Drop– Limoncello, Vanilla Vodka, Heavy Cream, Lemon Juice and Simple Syrup, Served in a 

Martini Glass  $12 

Caramel Flip– Bulleit Bourbon, Bailey’s, Frangelico, Simple Syrup and a Beaten Egg, Served on the Rocks  $13 

ALSO AVAILABLE:  Romana Sambuca (Reg, or Black), Remy Martin Cognac VSOP, Grand Marnier 


